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"Up our long river valley, tor days, have not ceased 
The wail and the shriek of t h•; bitter north-east ; 
0 soul of t he sp1·ingtirne, it's l ight and it's breath, 
B ring u;arrnth to this coldness, bring l ife to this death." 
"April"-John Green leaf Whittier 
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THE lOW A HOMEMAKER 
"A Magazine for Homemakers from a Homemaker's School" &. • ,9. ' ~ 
VOLUME 2 APRIL, 1922 NUMBER 1 
"C . " ampus1ng in Our Own Tea Room 
"Too many cooks spoil the broth 
they say, 
They say, but they don't say 
why." 
They don't say why because it's a rule 
that doesn't always hold true, as for ex-
ample in the Campus Tea Room at Iowa 
State College. 
"Don't the girls ever have bad luck?" 
a college professor, a mere man, innoce~t­
ly asked after a delightful luncheon m 
the Campus Tea Room one day . . "I've 
been eating here for over a year and 
I've never been able to find fault ." 
The Campus Tea Room was the reali-
zation of a dream of Dean McKay. For 
several years it had been considered. 
Members of the Home Economics faculty 
wanted it because it would help to solve 
the problem of a warm noonday lunch. 
Home Economics students wanted it be-
cause of the opportunities for young wo-
men with experience in such lines of 
work. L~ 
And so in 19~ in Home Economics 
building, a third floor recepti?n room 
was converted into a pretty httle tea-
room, and Miss Eda Lord Murphy was 
se<!ured to take charge of the new work. 
The tea room itself was very attractive 
but the kitchen equipment was very 
meager for such a purpose, and there 
were very few students who felt that they 
could give the time from their graduation 
el€ctives to pioneer in the work. They 
began by serving to ten or fifteen of the 
faculty ear.h day, but the numbers grew 
rapidly and before the quarter forty were 
being served and more were waiting 
)Jatitntly for some one to drop out so 
thac they could patronize the new tea 
room. 
That summer the college erected a tem-
porary structure to take care of the ap-
plied art <!ourses and a wing was given 
over to the little tea room. 
Since then the work has gone merrily 
on until no home economics student feels 
she has completed I. S. C. without a 
quarter's experience in "institutional 
management." 
It is a pleasant · place to come to, a r e-
lief from the laboratory and class room. 
Restful gray walls, soft toned rugs, charm-
ing curtains brightened by gay holly-
hocks all help to make the hour a pleas-
ure, ~ respite from the hurry of a big in-
stitution. 
The black enameled tables, forty pretty 
Windsor chairs to match and several ser· 
vice tables-these complete the Campus 
Tea Room. At noon the tables are set 
with pretty silver, dainty paper doilies, 
gay old Haarlem china, and a bowl of 
cheery flowers. The luncheon is served 
In two courses and the girls themselves 
By HELEN EASTER 
"Chern." Professors, Army Officers and Engineers, As Well As the Home Economics 
Faculty Members, Count Themselves Lucky When They Are Able to 
Secure a Table for the Quarter 
in fresh pink gingham dresses and white 
aprons wait tables. 
At four o'clock tea is served and the 
college students drop in for tea and sand-
wiches, or ice cream and cake or (de-
licious to taste on a wintry day) hot 
waffles with maple sirup. It has become 
a place for quiet committee meetings 
where business can be combined with 
pleasure; or where friends can rest and 
chat a while after school hours. 
The tea room has been useful in bring-
ing faculty members from different de-
partments together. It is true that the 
patronage is made up more of women 
than of men, but only -because the Home 
Economics department has perhaps the 
advantage in being so close to the Tea 
Room. "Chern" professors, army officers 
and engineers <!ount themselves lucky 
when they are able to secure a table for 
the quarter. Why? Because there is well 
cooked food, daintily yet generously 
served and the luncheons are not mon-
otonous. In fact in the two years of its 
existence no menu has been exactly du-
plicated. They are carefully planned for 
that is part of the student's problem. 
They suit the season and the aim is to 
please. 
A few typical menus are: 
Fall-Potato soup, banana salad, gra-
ham bread and butter, date cakes, tea or 
milk. 
Winter-Escalloped tomatoes, French 
friend potatoes, bread and. butter, caramel 
custard, tea or milk. 
Spring-Creamed eggs on toast, aspar-
agus salad, French dressing, pineapple 
ice, sand tarts, tea or milk. 
Moreover there is "atmosphere" for al-
ways when you enter or leave a room you 
take with you a certain impression. If 
it is a tea room, you are usually con-
scious of the personality of some one of 
its exe<!utives. To be able to add per-
sonality to such a place is an invaluable 
accomplishment, worth perhaps as much 
as the knowledge of foods, of costs or the 
hiring of help, and the girl~ strive hard 
to create such an impression. 
The kitchen must not be forgotten, for 
that is the real laboratory for this class. 
It is a minature of the larger institution-
al kitchens with its· sinks, steam counter 
cupboards, pan rack and well stocked 
store room. 
About forty girls each quarter elect the 
(Continued on page 15) 
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Is Your Garden Plus or Minus ? 
By E. C. VOLZ, Associate Professor of Horticulture 
THE home garden has come to stay. In 
every well planned home it is as much 
a part of the quipment as the kitchen or 
the dining room. It is an outdoor supply 
room. However, many people think this 
"supply room" cannot be improved upon. 
This is a mistake and the person who be-
lieves that his or her garden is the acme 
of perfection will soon be traveling in a 
garden rut. Too often home ve~etable 
plots are laid out year after year m pre-
cisely the same fashion, the same kind of 
vegetables in the same place. It has be-
come a habit to do it this way. If rota-
tion is good for farm crops why shouldn't 
it be valuable for vegetable crops? Gar-
deners need to ge t out of the old rut and 
make the vegetable yield plus instead of 
minus, not only in quantity but also in 
quality. 
The real garden enthusiast begins op-
erations when the new seed catalogs ar-
rive, which is usually in January or Feb-
ruary. While in this frame of mind it is 
a good thing to make a plan on paper. A 
carefully considered plan of the backyard 
garden is a great help in utilizing every 
square foot of space. It also assists in 
correcting last season's mistakes, such as 
planting certain vegetables in the wrong 
type of soil, wrong planting distances be-
tween rows, and many other common 
blunders. Some of the most successful 
home gardeners keep a regular garden 
diary and make a map or plan of their 
garden each year . 
A second hint for the home gardener 
is to gain time in the spring. It is not 
only pleasurable, but also very profitable 
to be able to pick that first ripe tomato, 
or break the first ear of sweet corn, or 
harvest green beans two or more weeks 
ahead of your neighbor. 
How can it be done? H ere are a few 
suggestions: For crops that are usually 
transplanted, such as tomatoes,- early 
cabbage, cauliflower, peppers and egg 
plant, secure sturdy hot bed or green-
house grown plants of extra early var-
ieties. The matter of varieties is very 
important since nearly all vegetables 
have both early and late varieties. Earli-
ana or Bonny Best tomatoes are much 
earlier than Stone or Ponderosa. J ersey 
Wakefield and Copenhagen Market cab-
bage are much earlier than Flat Dutch or 
Hollander. 
The ideal method of gaining time in 
the spring is to have your hot bed and 
cold frame for starting extra early 
plants. Vegetables like lima beans, string 
beans, sweet corn, cucumbers and musk-
melons, which are usually not trans-
planted, may be planted in pots or berry 
boxes or paper bands in a cold frame 
three to four weks before the normal 
outdoor planting season. The saving in 
time is very much worth while. 
For those who cannot afford a r egular 
cold frame, another possibility is open . 
Individual miniature cold frames or forc-
ing boxes can be cheaply constructed of 
wood and glass. They are simply glass 
covered boxes large enough to be placed 
over a single hill or plant of a t ender 
vegetable during the early stages of 
growth. The added warmth afforded by 
this protection will "force" the plants to 
make quicker growth and will also ward 
off dangerous insects as the striped cu-
cumber beetle on melons, cucumbers and 
squash plantJ. 
Make the garden pay dividends in July, 
August and September as well as in 
April, May and June. 
The following vegetables may be grown 
in late summer and fall : string beans, 
beets, carrots, turnips, rutabagas, Chinese 
cabbage, radishes, lettuce, spinach, kale 
and kohl-rabi. Of these endive, Chinese 
cabbage and kohl-rabi deserve to be bet-
ter known and more widely used. Their 
culture is very simple. Endive is grown 
like head lettuce but should be tied up 
for branching. ·The seed is sown about 
· the middle of August. Thin the young 
plants to twelve inches in the row. 
Chinese or celery cabbage is started at 
the same time but should be thinned to 
D.bout fifteen or eight~>en inches between 
p!nnts Both endive and Chinese cab-
bage makP excellent salads and greens. 
Kohl-rabi Oi' tt:rr.ip rooted cabbage is 
grown more euilily than the turnip be-
cause it is not so susceptible to the at-
tack of green lice. It's flavor is very 
delicate and resembles cauliflower. 
Other veget<tbles of m erit and recom-
mended forth.~ average home garden are: 
Cos lettuce or Ramaine-a pointed type 
of head lettuce of excellent quality which 
;s heat ro:-si~t:;,n!. ThL' secret of success 
wiLh head lettuc f' in · the corn belt is 
~tarting the !:teed in a greenhouse or hot 
bed and transplanting as early as pos-
sible. 
Swiss chard- a m E'mber of the beet 
family, excellent for greens in hot weath-
er and will bear edible leaves all during 
summer and autumn. 
New Zealand spinach-the best substi-
tute for common spinach in hot weather. 
Very easy to grow. 
Scarlet Runner Bean-sometimes called 
Fire Bean. An ornamental climbing· vine 
useful for covering fences, porches and 
unsightly buildings. The immature pods 
make excellent string or green beans. 
Celeriac or root celery-much easier to 
grow than celery and requires no blanch-
,ng. The enlarged root may be cooked 
or used raw, for salads, soups and as a 
cooked side dish. 
It is not too la te to think of the garden 
plant food problem. This should not be 
neglected. W ell decomposed stable man-
ure is the best source of plant food, but 
it is impossible for some gardener s to 
secure an adequate supply. The best sub-
stitute is leaf mold or decayed leaves, 
which can be supplemented with com-
mercial fertilizers. Most of the so-called 
"com]illete" fertilizers are fairly reliable 
and should be applied at the rate of one 
pound per five square yards after spading 
or plowing and before smoothing the sur-
face with rake or harrow. Wood ashes 
also add fertility to the soil in the form of 
potassium. Poultry manure is much 
more concentrated than stable manure 
and sh ould be applied less freely. Mix 
with sand or dry soil and scatter over 
plowed surface and rake into soil. 
With the few simple suggestions men-
tioned above gardening may become less 
of the old "bug bear," and after all a good 
garden means a happy gardener. 
This "Outdoor Supply Room" Will Help Furnish Vitamins for This 
Family During the Entire Year 
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Supper Without the Frying Pan 
By N. BETH BAILEY, Associate Professor of Home Economics 
CAN you get supper without using a frying pan? If you can, do you do it? 
Too often supper consists of cold sliced 
roast, hashed brown potatoes, bread, but· 
ter, sauce, cake, tea-this, with but slight 
variation, the year round. In many fam-
ilies, this meal represents the left overs 
from dinner just "warmed up" with no at-
tempt to disguise their origin. 
Whether the light meal is called sup-
per or luncheon, the same types of food 
are used. To the clever housewife, this 
meal is the most attractive one to plan, 
since there ·are such endless possibilities 
of combinations of dishes and courses. 
There is always an advantage in noon 
lunches over the evening supper. About 
eighteen hours have elapsed since dinner 
so that we can greet the left overs more 
heartily than when they are served again 
in just five hours, as at super. 
At to the courses for luncheon or sup-
per, seldom should there be over two for 
the ordinary family. A few cooked foods 
are far more desired than a greater var-
iety for one meal. Too many different 
foods will mean too many "repeaters." 
Cream soups are essentially a luncheon 
dish and if one is careful there is an end· 
less variety of cream soups. -To one cup 
of thin white sauce (1 cup milk, lh tbsp. 
flour, lh tbsp. butter, 72 · tsp. salt) one 
may add a cup of most any vegetable 
puree-as corn, peas, string, lima or navy 
beans, potato, spinach, celery, carrot, as-
paragus, or tomato. These flavors may 
be combined or varied with celery salt, 
onion, bay leaf, curry, etc. The French 
people are especially clever in using 
trimmings of meats and vegetables, the 
water in which vegetables are cooked, or 
half a cup of left over vegetable well 
seasoned to make a good soup. To pre-
pare a soup with a meat stock founda-
tion, one may use trimmings from steaks 
and roasts·, or the bones cut from rolled 
rib roasts or other boned cuts of meat. 
In cutting up a chicken, if one puts the 
neck, the tips of the wings, and the gib· 
lets into a kettle to simmer with a little 
celery and seasonings there will be 
enough good soup for two or three people. 
By browning a half cup of chopped onion, 
carrot, and celery in a little fat before 
adding the bits of meat to be browned 
the soup is given a very good flavor. 
With soups, one may serve wafers, 
toast, croutons, or popped corn. To meat 
soups, we often add rice, noodles, mac-
aroni, or previously cooked pearl barley. 
These add fuel foods to our clear soups 
and add variety as well. To serve soup 
from the table at luncheon or supper, a 
covered tureen is especially desirable. 
In this way the soup is served hot and 
second servings are possible. What is 
more inviting than a tureen of steaming 
hot soup? At the sight of it, one surely 
feels like singing with the moc_k turtle 
in "Alice in Wonderland": 
"Beautiful soup, so rich ancl green 
Waiting in a hot tureen. 
Who for such dainties would not stoop 7 
Soup of the evening. beautiful soup I" 
To complete the menu begun with a 
cream soup, one needs an acid food and 
some form of carbohydrate. This may 
be a hot bread sandwich, or white or 
dark bread with a fruit, vegetable, meat 
or fish salad. Or there may be served 
a fruit dessert, as berry short cake, fruit 
dumplings, any baked or steamed pudding 
with a tart sauce or canned fruit with 
cookies. So we may have a number of 
combinations as-
Crackers 
Cheese Salad 
Cream of Asparagus Soup 
Pineapple and Cottage 
Baking Powder Biscuits 
--or--
Tea or Cocoa 
Cream of Tomato Soup Lettuce Sandwiches 
Strawberry Short Cake Whipped Cream 
Beverage if desired 
--or--
Vegetable Soup Croutons 
Roast Pork and Pickle Salad Nut Bread 
Orange Marmalade Beverage 
In summer, one is usually fond of 
salad for the main luncheon dish. This 
is served with a bread stuff and a dessert, 
the kind depending on the type of salad. 
A meat salad would require a tart fruit 
dessert, but with a fruit salad one wants 
a starchy dessert. A vegetable salad has 
endless possibilities and is used too little 
by most families. One, two or more 
vegetables may be combined well and 
marinated with French mayonnaise, or 
boiled dressing. In fact there are really 
but few vegetables that can not be used 
in a salad. Beets, peas, string beans, 
cauliflower, asparagus, carrots, raw or 
cooked, are as good as the proverbial 
potatoes, tomatoes, cucumbers or celery. 
The dessert with a vegetable salad must 
depend on the veget-ables used, but usual-
ly a fruit plus a carbohydrate combina-
tion is good. For example we have-
Muffins 
Lemon Sauce 
Pear, Orange and Almond Salad 
Brown Steamed Pudding 
Beverage 
--or--
Tuna Fish and Celery Salad 
Fruit Gelatin 
Rolls, Pickles 
Chocolate Cookies 
Beverage 
--or--
Beet and String Bean Salad 
Jelly 
Bran Muffins 
Lemon Pie Beverage 
To the above menus one may add a hot 
starchy dish as, rice, macaroni, potatoes, 
hominy or other starchy vegetables-
Fruit Salad Escalloped Hominy and Cheese 
Br<>ad Butter 
Cup Custard Cookies 
--or--
Roast Beef Salad Creamed Potatoes 
Rolls Olives 
Canned Fruit Cup Cakes 
But if this extra hot dish is added, one 
should be careful to avoid a heavy 
starch dessert. 
Perhaps one of the most popular lunch· 
eons is the one that contains a combina-
tion starch and meat or meat substitute 
dish with a fruit or vegetable salad or a 
dessert. In all these combinations we 
must furnish acid to counteract the flat 
flavors, and a sweet to "finish up on." 
We must have a balance of soft and solid 
foods, and must avoid foods prepared in 
the same way, as two fried foods or two 
escalloped foods. 
These· protein-starch dishes are of 
never ending combinations. Egg and 
cheese dishes are especially desirable as 
we usually plan to save the service of 
meat for dinner. At luncheon eggs may 
appear in so many ways-
Scrambled-plain, with tomato sauce 
or cheese. 
Poached on toast-with cheese, or with 
some creamed vegetable as celery, peas 
or asparagus. 
Baked in oven- in bacon ring, in baked 
potato or rice case. 
Omelet-plain, french, creamy, with 
cheese, jelly, chipped beef, ham, bacon 
or a vegetable. 
Creamed eggs on toast-wafers or 
crackers. 
In season eggs may appear on the menu 
daily since there is possible such a var-
iety of combinations. 
For those who like cheese, there are 
many good dishes. Cottage cheese may 
be used as a salad, in sandwiches, or in a 
hot loaf. The flavor of cheese combines 
well with eggs, pears, pineapple, apples, 
bananas, asparagus, cauliflower, peas, 
celery and potatoes. 
The left over vegetables, meat, or fish 
may be used in croquetes, served with a 
white or tomato sauce. Then too, there 
are the many kinds of escalloped dishes, 
souffles, creamed foods on toast or in 
timbale cases, as baked or steamed loafs, 
as salads or as hot or cold sandwiches. 
In winter, the hot sandwich is especially 
good made on the plan of a clubhouse 
sandwich using plain or toasted bread, a 
slice of hot or cold meat, a little crisp 
bacon, a pickle or slice of tomato, lettuce 
and salad dressing. We may use the meat 
gravy instead of salad dressing and serve 
the sandwich with a buttered vegetable. 
Toasted cheese sandwiches, bacon and 
egg combiantions, hot hash or hamburg 
creations are also good. In summer, the 
sandwiches may be hot or cold, using a 
filling of meat, fish, cheese, egg, nut, 
vegetable, or a combiantion of these. So 
we have for this type of luncheon these 
possibilities-
Creamy Omelet with Peas 
Pickles 
Luncheon Rolls 
Fruit Salad Cookies 
--or--
Cheese Souffle with Asparagus 
Cinnamon Rolls Currant Jelly 
Raspberry Quick St<>amed Pudding 
--or--
Sweet Potato and Almond Croquettes 
with White Sauce 
Bread Butter Mixed Pickles 
Apple, Celery Salad Marshmallow Wafers 
--or--
Poached _Egg and Cream!>d Celery on Toast 
Brown Bread Apple Jelly 
Cann!>d Apricots P<>anut Cookies 
--or--
Hot Pork Sandwich with Gravy 
Beet Pickles Cocoa 
Half Grapefruit 
Luncheon dishes should be quickly pre-
pared because there are always so many 
other household tasks that need atten-
tion. The desserts are usually simple, 
though some people prefer a rich dessert 
at luncheon and a simple light dessert for 
dinner. One may serve pies bavarian 
creams, rich puddings, and ice creams at 
supper or luncheon if !:he rest of the 
meal is light. To illustrate-
Vegetable Soup Toast Sticks 
Pickles 
Hot Mince Pie Cheese 
Coffee 
--or--
Cauliflower, String Bean and Pickle Salad 
Finger Rolls 
Pineapple Bavari·an Cream 
Coffee 
From these suggestions, it is evident 
that there is no need for monotony in the 
supper or luncheon menu and left overs 
may be served in a new form even more 
appealing than in their first appearance. 
To judge the real cleverness of a cook, 
drop in for supper or luncheon; to judge 
your own success at menu planning, ask 
yourself if you would mind having a guest 
drop in for supper or luncheon. 
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Enter the Easter Bonnet • 
COLORS and flowers, gay ribbons and bowers-all for an Easter hat. But 
what for the accompanying veil? Is the 
joy and freshness of a new hat and a rad· 
iantly happy face to be dimmed by an un· 
harmonious veil? Not if milady is wary 
and makes her choices according to the 
laws of color and design as they apply 
in her particular case. Not if she re· 
members to buy her veil to conform to 
her hat. 
But what type of veil shall I buy? 
How can I be sure I am choosing cor-
rectly? The answer depends entirely up-
on the individual, her hat, her size, her 
coloring and her personal tastes. But 
there are a few general things to take in-
to consideration which will help anyone 
to select her veil. In the first place con-
sider personal height and size. The rib-
bon banded veil worn on a large hat is 
very good for the tall slender person 
since the horizontal line of the ribbon 
band tends to make her look shorter. A 
veil of fine mesh, either plain or with 
inconspicuous figures or small polka dots 
looks well on the small person since it 
By MILLIE LERDALL 
attracts little attention and1 therefore 
does not overemphasize her size. A plain 
octagon mesh is good from the stand-
point of simplicity and practicability and 
it can be worn by all types of persons 
with equally pleasing effect. 
Another determining factor in selection 
is the quality of the veil. Large open 
mesh is not reliable and of course very 
thin flimsy veils catch and tear easily. 
As for the dark heavy meshes, they are 
anything but complimentary to the face. 
If you must have a figured veil beware 
of the gaudy conspicuous figures if you 
want the respect and admiration of peo-
ple you meet. Have you ever seen an ex-
ample of this on the street? A big black 
spider or a huge butterfly that distorted 
the face so it almost frightened you to 
death? It is not an uncommon occurrence. 
So a lways avoid heavy figures, fancy 
borders and figures that produce those 
weird effects for such extremes are never 
in good taste. 
Color in veils is perhaps the most in-
teresting feature of all because it adds 
so much of life and beauty and a chance 
to vary the monotony of black. In select· 
ing a veil with color always be sure that 
the color of the veil will look well with 
the hat. And here again as with figures, 
avoid the extreme heavy colors for they 
are apt to make one look conspicuous and 
cheap. Blue and lavender reflect a love-
ly color on the face enhancing its native 
beauty and give it a youthful appearance. 
They convey life and warmth in a way 
that the light-absorbing black could never 
do. 
The adjustment of the veil is just as 
important a thing to consider as the type 
to choose. Once you have purchased 
your veil acording to all of the principles 
that really ought to make it just the veil 
for your type dont make the dreadful 
mistake of not wearing it well and hence 
spoiling an otherwise pleasing effect by 
careless adjustment. If adjusted correct-
ly it ought to look more than just pleas-
ing, it ought to add something to your ap-
pearance and bring out some. desirable 
characteirstics. Designs in veils should 
always fall over the plain part of the 
face. Figures and dots over the eyes 
• • Veiled! 
obstruct the vision and when placed over 
the nose or mouth sometimes give it a 
crooked and maimed appearance. Some 
"dont's" to follow in adjusting the veil: 
(1) Don't wear ihe hanging veil on a 
broad brimmed hat as it gives the ap-
pearance of too much breadth above the 
shoulders. 
(2) Don't bring the veil just to the 
chin. Either fasten below the chin or 
allow to hang below. 
(3) If the veil is draped over the hat 
don't allow it to fall below the eyes. 
The veil will always be an addition to 
the appearance if it is worn correctly. 
Oftentimes veils become soiled and 
lifeless almost before they can be called 
old. In this event it is possible to re-
store them to their former freshness by 
washing with soap in warm soft water 
and then dipping in a gum arabic solution 
consisting of one teaspoonful of gum 
arabic dissolved in one-fourth cup of 
water. W'ring out immediately and 
stretch carefully while damp until its 
original size and shape have been re-
stored. If it is ironed while damp it will 
be even more improved. 
Housecleaning on the Installment Plan 
By OLIVE W. CURTISS 
WHEN the breezes are balmy, the cro-
cus and hyacinth peep through the 
ground and all nature is putting on it's 
new spring coat, the housekeeper loves 
to freshen and brighten things within the 
home. 
She calls the family into consultation 
and they go on a tour of inspection to 
decide if there is to be any papering or 
painting to be done this spring or if a 
thorough dusting and cleaning will suf-
fice. The latter is decided upon and the 
housekeeper can have a most comfort-
able "house cleaning" aranged to her 
suiting. 
Our lady starts with the drawers, the 
chests and the closets. Only a few hours 
each day until all are aired, cleaned and 
in order. An inventory of supplies can 
easily be made at this time, that the 
necesary aditions may be made at the 
earliest convenience, and put in place 
while each part is being gone over. 
Next in consideration is the basement, 
which makes a fine morning job for the 
boys, with mother as superintendent. 
Then the storeroom or attic claims at-
tention, and happy is she who has not 
been of too economical a turn for if she 
will only let someone use what she can-
not, her task and her heart will be 
lightened. 
When rested from this she takes each 
room in order, just a little more thorough-
ly than is done each week. Everything 
is aired, dusted, washed or polished as 
best suits it's need. Rugs and drapes 
are cleaned and replaced and finally an-
other call for the boys if floors are to be 
shellaced or waxed. Then is everything 
made sweet and clean, and put in place. 
Each room may be completed in a few 
hours each day, and no one is weary or 
cross at night. 
Suppose the family court decides the 
living room should be papered and the 
kitchen painted Then the· best available 
workmen are engaged and all necessary 
materials secured in advance of them to 
avoid any delay when the day arrives for 
doing the work. The best paper hangers 
are very upsetting, and when rid of them, 
take your own methodical way of renovat-
ing one room at a time that all may 
move on merrily and comfortably, with 
hardly the notice that house cleaning is 
in process. 
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But My Child Won't Drink Milk 
WHAT A PITIFUL WAIL! But it is 
echoed by mothers all over the width 
and breadth of Iowa, mothers who know 
that Mary or Johnny should be drinking 
at least a pint of milk every day, but are 
unable to .bring it about without tears and 
ill temper on the part of the yourtgster as 
well as the parents. 
Some very conscientious mothers are 
spending long hours preparing puddings, 
custards, soups and other milk dishes that 
their children may get some of nature's 
best food. This is tedious and sooner or 
later the children grow tired of the dishes 
and then there is the old fuss over drink-
ing milk which will probably end in the 
children issuing the ultimatum that they 
are thru with milk. Any way, Jimmy 
and Nan, their best friends, do not drink 
milk and they just think they won't 
either! 
If Johnny or Mary are very small and 
have not been taking milk from a cup 
long, the cause may be their infant feed-
ing. Children raised on modified cow's 
milk or any of the proprietary foods have 
becomed accustomed to milk which is 
sweeter than what Bossy gives. When 
the change is made ,this fact may be dis-
regarded by mother but not by the child. 
He sips a bit and then puckers up his lips 
and pushes the cun away. If that milk in 
the cup had been sweetened just a little at 
first the baby would have liked it. As 
time goes on the sweetening may be r e-
duced until at the end of a month or so 
he receives fresh whole milk and is none 
the wiser. 
Sweetenings used in prepared infant 
foods are usually lactose or milk sugar, 
sucrose and sometimes saccharine and 
malted milk powder. Any of these in the 
right amount may be used to lure the 
child into drinking milk and then be 
gradually decreased until be is taking 
the plain, unadulterated milk. 
But if Mary wasn't a bottle baby and 
has just grown tired of milk? Perhaps 
she is five or six years of age and has 
been eating everything on the table with 
the family. Some nights she cries out in 
her sleep and mother decides that milk is 
not agreeing with her. Don't be too sure! 
It may be the meat or the pickles or the 
cake which keeps Mary awake. Perhaps 
she vomited huge curds of milk, but it 
was not the fault of the milk. All milk 
forms into curds as soon as it reaches the 
stomach. If Mary swallows her milk in 
large gulps the curds will be large and 
when something else makes her sick of 
course milk comes up with the rest. 
Dirty or tainted milk very often turns 
a child against it and may even produce 
sickness. Be sure that milk is free from 
dirt and filth, not strained clean, but 
rroduced clean. It may mean prevention 
from some horrible disease as tubercu-
losis and it surely will mean that the 
milk is more palatable to all who consume 
it. 
Take for granted that Mary is just 
tired of milk. How shall we coax her to 
drink it once more? 
What has been an inducement to some 
other children may not appeal to her. 
Drinking milk thru a straw or a mac-
aroni stick is pleasant, indeed, as is drink-
ing from a colored glass or a cup · with 
By ELIZABETH STORM 
You Wouldn't Need to Coax These Kid-
dies to Drink Milk 
two handles. Sometimes if the milk is 
flavored a little for a change it is more 
delicious. Cinnamon, nutmeg, sage, cel-
ery salt, brown sugar or molasses make a 
decided difference in just a plain glass of 
milk. One little red cinnamon candy 
dropped into a glass of milk will sweeten 
it, color it a trifle and give it a delightful 
flavor. Some youngsters will like to 
break their buttered toast up in a dish . 
themselves and then pour hot milk over 
it. Presto, milk toast! And they made 
it themselves. 
Stories about the value of milk told in 
fairy story style will bring to bear a great 
interest in milk. One little girl had 
listened intently to her mother reading, 
"Your Friend, Mister Milk," and for the 
first time in her life, asked for milk for 
supper. She drank milk for every meal 
for some time and then grew a little tired 
of it until one day she found the story and 
asked her mother to r ead it again. This 
she did and the child announced at the 
close, "I guess I'd better have a glass of 
milk for supper ." Her mother reports 
that she has had no trouble whatever 
since. 
After being told that milk contained 
large quantities of lime which made strong 
arms, legs and teeth, a certain brother 
and sister were seen to lift their glasses 
in the air with the announcement that 
"Here goes my lime!" And down it 
went. These same children were much 
surprised to find that their grades at 
school began to grow higher after they 
bad been drinking milk for several 
weeks. 
An appeal may be made to the vanity 
of some children. One little girl was in 
a group ol' children who raised her hand 
when asked who did not drink milk. The 
questioner then asked permission to tell 
them something which would be unpleas-
ant for a few but they were game and 
wanted to hear. She told them that all 
of the non-milk-users had skinny arms. 
The lesson went home with at least one 
child whose mother reported that Olive 
had been drinking milk with surprising 
ease and regularity since that day in 
school-and her arms were actually grow-
ing rounder and more plump. 
What Dad and Mother drink often 
makes a deep impression so many a 
youngster has taken kindly to milk when 
either Dad or Mother joined them with 
their glassful every meal. Teacher bring-
ing milk in her lunch box has influenced 
boys and girls all over the state to do 
the same thing. At school, when the 
weather is very bad, they set their bottles 
in pans of water on top of the heater and 
at noon enjoy the warm milk which they 
very often vary by adding some of the 
flavorings mentioned before. 
The relative amounts of food materials 
in milk and other foods often impresses 
the youngsters. In a school recently, 
every child, save one, had pledged him-
self to drink a quart of milk every day, 
that he might have excellent teeth as well 
as health in other ways. They knew that 
lime was the element they were after, so 
the odd boy asked if there were not some 
other foods which he could take to se-
cure the lime. He was told that there 
were and if he would rather he could, in 
place of his quart of milk every day, eat 
9 loaves of white bread, 28 pounds of Jean 
beef or 23 pounds of potatoes. The 
thought of such a bounteous meal was 
too much and he burst forth, "Gosh, I 
guess I'll drink milk." Later reports 
from the teacher showed that he did, for 
the whole school, twenty-six in number, 
were not only drinking milk at home but 
bringing it to school in theiT lunch boxes. 
Fairy stories have a wonderful grip 
on a child and his everyday ha:bits. Child 
welfare workers have realized this bit of 
psychology and have produced interest-· 
ing and convincing stories for every 
phase of health work. Some of those 
dealing with milk are "Your friend, Mis-
ter Mflk," and "The Magic Pitcher," 
which may be secured from the extension 
service of Iowa State College at Ames, 
Iowa. "The Milk Fairies" is in both 
story and pageant form and may be ob-
tained from the National Dairy Council 
of Chicago, Ill., for ten cents. 
"Story Telling for Health" contains a 
number of stories which deal directly 
with milk but all are good for health and 
very interesting. It is published by the 
Iowa . Tuberculosis Association in Des 
Moines and costs just eight cents. The 
Child Health Organization of New York 
City publish many interesting books 
which they sell at cost prices. Thus you 
may obtain the "Child Health Alphabet" 
for ten cents, "Cho-Cho and the Health 
Fairy" for twenty-five cents and "Hap-
py's Health Calender for School Boys and 
Girls" for thirty cents. Any youngster 
who was so fortunate as to hear and see 
either Cho-Cho or the Health Fairy when 
they visited Iowa last year will be delight-
ed with the story which tells of their 
work together for· the health of little 
children. Happy's Calender has a health 
slogan for every school day in the year 
and is a laughable collection of real 
health truths from cover to cover. 
There is almost no end to the number 
or variety of little plays and pageants 
which may be presented in the interest 
of: good health. The Iowa Tuberculosis 
Association in Des Moines, the National 
Tuberculosis Association and the Child 
Health Organization in New York City, 
and any state or national Red Cross · head-
quarters are all prepared to furnish, 
abundantly, plays, songs and stories for 
health. The extension service of Iowa 
State College at Ames, Iowa, also will 
(Continued on page 16) 
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What Every Sl1oeman Knows 
By ROSAMOND COOK, Assistant Professor of Home Economics 
These Are the T~pe of Shoes You Find Most in Use by People Today 
E VERY woman wants shoes that will look well, fit well, and wear well. 
Shall she depend upon the honesty and 
knowledge of the average salesman to 
aid her in the selection of her foot wear 
or is it desirable that she seek to lear~ 
how to make an intelligent choice for 
herself? 
At present prices one's first question 
will naturally be the length of service 
which can reasonably be expected from 
a pair of shoes. The answer to this de· 
pends upon four factors , three of which 
enter into the selection. First, selection 
of the leather from the standpoints of 
desirability and utility; second, the type 
of shoe from the standpoints of service 
and repair; third, the suitability of the 
shoe for a definite purpose. The fourth 
factor is one which depends entirely upon 
the consumer and his willingness to spend 
a little thot and time in the care of the 
shoe, particularly the daily care, and 
early and frequent visits to the repair 
shop. 
Kid is recommended as a first choice in 
leathers for the person who is indoors all 
day and who wants a soft, flexible med-
ium weight shoe for general wear: Kid 
looks better after long or average wear 
than any other leather. It retains its 
finish well and is easily polished. 
Gun metal or beach chrome calf wears 
as long as kid, but is not as easy nor as 
soft as kid. It is subject to friction and 
acid burning. It has a close pore. is 
-heavier than kid and is not so cool. It is 
best adapted for heavy wear, for walk-
ing, and for cold weather. It looks second 
best after long or average wear. It does 
not r etain polish as well as kid. 
Tan calf is higher in cost for equal 
quality than kid or chrome calf because a 
fine grain selection is necessary. It is 
an e~sy subject to cracking from acid. 
burnmg, perspira tion, and to friction. It 
is heavy and with only medium flexibil-
ity, It lo~ks poorest of any leather named 
after long or average wear, h ence leads 
to a quicker purchase of new. 
Patent leather is bad from every point 
of view and has absolutely nothing to 
recommend it. 
Ther_e are four general types of shoes, 
accordmg to the manner in which the 
sole is joined to the upper. 
The leading type is the welt. Its sole 
is tacked to the last and the upper is 
pulled tilghtlv over the last and tacked 
down on the insole. The extra leather is 
trimmed and then pounded smooth by a 
mechanical hammer. The welt is a nar-
row strip of leather which is sewed to the 
insole and the upper in one stitching. 
This seam is trimmed and the leather 
again beaten after which the insole and 
welt are covered with a rubber cement 
and the sole is laid on, and the shoe put 
into a pressing machine. The edges of 
the sole and welt are now rounded and 
smoothed and a groove cut in the sole 
for the purpose of receiving and covering · 
. the final stitching. This is the best all 
round method from the standpoint of 
comfort because there are no seams or 
tacks inside the shoe, and because the 
shoe retains its shape due to the two 
stichings; from the standpoint of wear, 
because the sole is flexible, and the welt 
acts as a reinforcement, and from tJ:i.e 
standpoint of repair, since the use of the 
welt makes it possible to resole the shoe 
by stitching instead of with nails. This 
type is especially adapted to general use 
and street wear. 
The second type is the turned sole. In 
this type the sole is placed upon the last 
a?d the upper drawn over the last wrong 
side out. The upper is then stitched to 
the sole, the seam is trimmed and beaten 
and the shoe turned right side out, afte~ 
which a soft insole is added. This type 
is exceedingly flexible due to the single 
sole and one row of stitching. It does 
not retain its shape well, but gives fair 
wear due to its flexibility. This is espe-
cialy true on good grades. It is difficult 
to repair and cannot be repaired with a 
stitched sole unless the stitching is done 
by hand, . a slow and expensive process. 
This type is desirable for indoor wear 
dress and · dance shoes and slippers. It 
is not desirable for street year. 
The McKay sewed is the third type and 
is used only on the cheaper grades of 
shoes. In this method the insole and up-
per are tacked on the last and the sole 
laid on and stitched right thru. This 
means a row of tacks and a seam ridge 
on the inside of the shoe. The seam can-
not be trimmed and beaten as in the welt 
type since it is on the inside of the shoe 
while bei:qg stitched. This method pro-
duces a stiff, uncomfortable shoe, which 
does not wear well due to the action of 
the tacks and s ingle row of stitching. A 
new sole must be nailed on when r epaired. 
In large cities it is possible sometimes to 
find a r epair shop having the special ma-
chine which sews the sole on. This type 
is used for both house and street wear 
and on shoes and slippers for all oc-
casions. 
The fourth type is the nailed, or pegged 
or screwed on sole and is used only on 
the cheapest grades of heavy shoes for 
laborers. 
The height and size of the heel is de-
termined by the purpose of the shoe. The 
height runs from the spring heel used on 
infants shoes to the high Louis or French 
heel of 212" on the dancing slipper. The 
Cuban heel is used on · house shoes and 
pumps, and to some extent for street wear 
tho not wholly recommended for that pur-
pose. The Cuban heel runs from 112" to 
27i" in height. The military heel and the 
flat heel are best suited for general and 
street wear. The height runs from 11,4" 
to 112". The flat heel used on children's 
shoes run from %" to 1%" in height. 
The last is the wooden form or pattern 
over which the upper is stretched while 
being joined to the sole. 
There are six types, long and pointed, 
medium, medium wide, wide, combination 
and orthopedic. The size of the shoe is 
determined by the length, width and girth. 
The difference between full sizes is 1-3" 
in length, 1-16" in width and 1-8" in girth. 
Fitting the shoe is important and dif-
ficult, important, for comfortable wear 
and difficult because the opmwns of 
those to whom we naturally look for 
information vary. In general forget 
about size since there is so little differ-
ence. Study the shape of the foot and 
try to select the type of last best suited 
to that shape. 
Remember, too, that all lasts are not 
good. The shoe should fit snugly about 
the heel and over the instep, but should 
allow ample room for the spread of the 
toes when walking. The ball joint 
should come just at the break of the 
straight line on the sole where !:he curve 
in the shank begins. Many people find 
a combination last very comfortable. 
This means that the size of the shoe is 
not uniform, but the heel and instep 
vary from one to two and a half sizes 
smaller than regular size. People trou-
bled with bunions may buy shoes con-
structed over a bunion last which pro· 
vides a pocket for the enlarged toe joint. 
Orthopedic, or corrective shoes are 
dangerous and should not be worn un-
less ordered by a reputable orthopedic 
surgeon. 
When fitting children's shoes it is ad-
visable to buy shoes at least one full 
size larger than necessary for a perfect 
fit, in order to provide ample room for 
the rapid growth of the foot. 
These Shoes Were Chosen After a Care-
ful Study of the Shape and Needs 
of the Foot 
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The Realization of Your Own Dream Room 
By ALICE DODGE, Instructor of Home Economics 
time when you didn't WAS there ever a 
wish for a room 
where you could go 
that troublesome !itt 
on many other things 
much more if they 
us? And flitting 
dreams, which bel 
weren't there often 
room would look? It 
wasn't it? It harbo 
best and you were 
its ruling spirit. 
Perhaps your 
first vision (for I 
can well imagine 
that your room 
changed a s d i d 
you), perhaps the 
first dream-room 
was a fairy place 
with a golden bed 
piled high with 
feather beds and 
embroidered cov-
erlets. Then, 
again it may have 
been a room gay 
with chintz and 
ivory. And you, 
of your own, a place 
and shut the door on 
le brother, as well as 
that are appreciated 
are not always with 
through those day-
onged only to you, 
visions of how this 
was a place for you, 
red what you loved 
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rincess with golden of course, were a p 
hair and doubtless w ore glass slippers. 
dream-room was a 
books and skates an.d 
Or, perhaps, your 
sanctum filled with 
tennis rackets. For 
represented your dre 
desires. It was wha 
you wished you wer 
always your room 
ams, your taste, your 
t you were or what 
e. 
, "A room is a stage Someone has said 
set for certain seen es in life's drama." 
And of course if your room IS a stage 
then you are the leading lady. The stage, 
your room, is your background and should 
make you appear at your best and com-
pletely at home. Did you ever see any-
one try to play the Princess in. the Middy-
Blouse room or the Middy-Blouse girl in 
the chintz and ivory room? It handicaps 
even a very great actress. 
Does your room express your person-
ality? 
Then, does this dream room, or per-
haps it is a real room, conform to the 
laws of design? It isn't hard to have 
an artistic room if we remember a very 
few important rules. You all want your 
room to be beautiful as well as livable, 
but unfortunately no book gives you a 
simple recipe. If only we could find one 
which reads something like this: 
A Girl's Room 
TAKE two simple straight chairs and 
one easy chair, a comfortable bed of 
good design, a dressing table with some 
drawers, mix up with a rug and some 
curtains, add a sprinkling of books and 
pictures, season with a bouquet of flowers 
or bowl of fruit. Results guaranteed. 
Unfortunately there is no such recipt 
or if there is it has never been well rec-
ommended. And when the cry now is 
that "an artistic home is more than a 
luxury, it is a necessity," it looks as if 
we would have to discard the recipe i'dea 
and learn those rules. 
The first rule we have to remember is 
structural unity. Structural unity in a 
room means that all of the furniture, 
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rugs or draperies, which you place in your 
room must follow the lines of the room; 
If you have two small rugs and place 
them diagonally on the floor they are not 
in structural unity with the rest of the 
room. If you have a bureau and place it 
diagonally across the corner of the room 
it is not in structural unity with the rest 
of the room. Don't you see that because 
your room is horizontal and perpendicu-
lar your curtains should follow these 
lines? 
Your pictures should be hung so that 
the tops or the bottoms make a horizontal 
line around the room. Then the two pic-
ture wires should go straight to the mould-
ing, not meet in a V-shape. Such a shape 
is not in structural unity with the rest f 
the room. 
The second rule we have to remember, 
when we are planning a room in good de-
sign, is balance. 
Suppose you sat on end of a see-saw 
and on the other end someone who weigh-
ed just as much as you do and the board 
was just the same length on either side, 
it would just balance. This is what we 
call simple balance. 
If on the right hand side of a certain 
wall in your . room you should place a 
chair, and on the left hand side the same 
distance from the center you should place 
another chair just like the first one, you 
would have simple balance. 
Now, supposing someone, a lot larger 
than you, were on the other end of the 
see-saw board. If she were twice as 
large as you are, she would have to move 
l 
half-way up her side 
the center, in order 
perfectly. 
of the board towards 
to make it balance 
If one of these cha irs were much larg-
er piece of furniture, 
ance you would have 
ne nearer the center. 
er, or were some oth 
in order to have bal 
to move the larger o 
We call this kind of 
If, when standing 
room, you find that 
you more than anoth 
~ I )) 
balance, occult. 
in the middle of a 
no one side attracts 
er, then there is per-
fect balance. 
~ ~p.v 
Now, supposing 
that your dream 
room, or your real 
room, has struc-
tural unity and 
balance, supposing 
it does express 
your personality, 
it still may not be 
artistic. There is 
yet another ·rule 
we have to con-
sider and we shall 
call that harmony. 
I 
1---, 
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we call it harmony 
Harmony means 
so many things to 
us. We have har-
mony in music, 
agree with our fam 
when we don't dis-
ily or friends, our 
ny with our environ-
ppropriately dressed. 
he harmon.y of the 
his moment we are 
rmony of value and 
costume is in harmo 
ment when we are a 
We even hear of t 
spheres. But just t 
only thinking of ha 
harmony of color. 
Value means the a mount of lightness or 
r has. A light color darkness that a colo 
will make your room appear larger, more 
feminine, more youthful, and also gives 
an appearance of freshness and airiness 
that is so desirable in a bedroom. For 
after all is said and done, a bedroom is 
a place for sleep and rest and should 
have nothing in it that will detract from 
that main purpose. 
If you plan to have ivory or some other 
light colored woodwork then your walls 
should also be light. If you wish to have 
a darker paper, then the woodwork should 
be darker. Custom and public opinion to 
the contrary, the wall and woodwork 
should be the same in value and prefer-
ably in color. In fact you should avoid 
sharp contrasts in value all through your 
room. Dark pictures on a white wall, 
white curtains or a white bedspread in 
a dark room, do not help you to have a: 
room in good design because of the value 
contrast. 
Now as to harmony of color. We have 
not time in this short talk to go into the 
details of color harmonies. But we can 
mention a few things that will apply di-
rectly to room design. 
"A room is a stage set for certain 
scenes in life's drama!" The walls of 
the room are the background for you, for 
your furniture, for your ·activities. If 
your wall is more intense in color than 
you are, your act will not be a convincing 
one. You are the important object, ev-
erything else in the room is there to help 
you. A brilliant red wall will not help 
you because it will be more interesting 
than you are; neither will it help you 
sleep. This is equally true of intense 
(Continued on page 15) 
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GROWING- WITH CIRCULATION VITAMINS 
'' If we can just make the Homemaker worth while ! '' 
'fhat was the dream of the originators of The Iowa 
Homemaker-to make the magazine a necessary part of 
every present or future Iowa State homemaker's life. A 
year ago this month, when the magazine was first pub-
lished, when the circulation department was struggling 
to get the five hundred subscriptions necessary to pub-
lish the first issue, little did they realize how the field of 
their readers would broaden within the coming year. 
Their plan was to serve Iowa women first, and the 
possibility of outside circulation seemed only a vision 
for the coming years to realize. And now, in just one 
year, their dream has more than come true. 
April, 1921, saw the circulation files of The Iowa 
Homemaker boasting five hundred mailing cards. Of 
these, three went out of Iowa, one to Tennessee, one to 
Illinois and the third to Nebraska. The glory of those 
three was almost complete recompense for the over-
·worked minds and tired backs of the editors. 
Since then ? . Miracles ! The number of subscriptions 
has just doubled, finally totalling one thousand. With 
these added five hundred, the magazine is r eaching all 
the nooks and corners of the country and has a fair 
start towards forming another link between Iowa State 
College and the leading countries of the world. 
Besides the six hundred homes in our own state, the 
magazine now goes to: Arizona, Arkansas, California, 
Colorado, Florida, Idaho, Illi.nois, Indiana, Kansas, 
Maryland, Massachusetts, Michigan, Minnesota, Miss-
ouri, Montana, Nebraska, New Hampshire, New Mexico, 
New York, North Dakota, Ohio, Oklahoma, Oregon, 
P ennsylvania, South Dakota, Tennessee, Texas, V er-
mont, Washington, ·washington, D. C., W est Virginia 
and \¥isconsin. Outside of our own states are Canada, 
Japan, South Africa and Brazil. 
With this present start, and their prompt r enewals, 
and the spreading of the circulation to pther fields, the 
continuous existence of The Iowa Homemaker is assured. 
LEANING OVER OUR BACK FENCES 
''Gossip!'' ejaculated the pompous woman 's club 
speaker, with a sinister sizzle of the s's, "Why the very 
word makes us uneasy. It savors too much of idle minds, 
jealous hearts and back-yard fences. Any normal woman 
would writhe mentally at hearing herself called a gossip," 
and so she went on. 
But The Iowa Homemaker did not listen. The pomp-
ous club woman was giving only a half (and that the 
worst half ) of the truth. For there was a time long ago 
before back-yard fences had appeared, perhaps, as a social 
element to be reckoned with, when to be termed a gossip 
was to be complimented rather than to be condoned. To be 
a gossip, then, was to be a friend, a sponsor, a guide. Per-
haps your dictionary still keeps the old fashioned defini-
tion of the word. ''Gossip-one who enlightens or spons-
ors,'' you may read in the very finest of print at the end 
of all the condemnatory synonyms. 
And so, partly from the old, and partly from the n ew 
definition, the " Homemaker" is going to mix a brand 
new definition of our own. W e will take a whiff of the 
facination which the modern meaning has, a bit of a 
back-yard fence or two, a large bunch of friendship, the 
bulk of enlightenment and lo-the "Homemaker" is a 
gosiiip and does a gossiping go. 
If you are an ex-student, an alumna, an extension 
worker or a friend, turn back to the "Who's There and 
Where'' page, our new enlightenment, our new gossip 
page for you. Do you know what your friends are doing~ 
Some are teaching, some are hospital dietitians, journal-
ists, tearoom manag!;lrs or extension workers. Many are 
doing the same thing which you are doing yourself. W e 
want you to know about it, to be enlightened on the sub-
ject as you can be. Every month we are going to tell you 
as much about them and what they are doing as we can 
possibly discover to tell. 
Then, when we've gossiped with you about them all, 
won't you please write and tell us what you are doing so 
that we can in turn tell the r est about it. Perhaps you 
have just r edecorated that tearoom, perhaps you have been 
promoted to assistant dietitian in your hospital, or your 
school has adopted the unit kitchen type of home econom-
ics equipment. Won 't you let us know about it? Won't 
you lean over our back-yarct fence and gossip with us T 
FOOLING THE " FLU" 
''Yes, my wife has the flu,'' said an anxious business 
man to his partner. "She is always caring for the r est 
of us, but I'm afraid she is not so careful about herself, 
that's why she has it now!" 
Isn 't this true of so many women ? They always in-
sist on rain coats and rubbers, for others. They are ever 
ready with remedies for the tired husband or child who 
comes home with some ailment, and they ar e always 
helping out an unfortunate neighbor. But as for them-
selves-
In the midst of the flu epidemic which is sweeping 
over the country it behooves every home maker to take 
the best possible care of h erself and above all other 
things, learn to obey the laws of life and of health. 
Don't let the spring days make you careless about 
your wraps nor let yourself be guilty of using someone 
else's towel or drinking from same cup that other mem-
bers of the household use, unless it is washed in between. 
"My mother says that if we get lots of sleep with 
plenty of fresh air and the right kind of food, we are 
not so apt to have the flu so we 're making a regular 
game of it at our house.'' Such was the tale of one little 
boy to his playmate. 
Really don't yon think that is a good way to get and 
k eep the interest of the children? Make a game of it 
for them. But don't forget that grown ups are quite as 
susceptible as children. 
Plenty of r est, sleep ,and avoidance of unnecessary 
worry or cares are all important in keeping ourselves fit 
·to resist the germs when we are exposed to them. 
REMOVING ACCORDION PLAITS 
How can I remove accordion plaits from wool 
poplin? (sample enclosed) 
You will probably find it impossible to 
remove these plaits. Sometimes it is 
posible for a cleaning establishment to 
steam out such plaits, but the result is 
very uncertain, as the lines are apt to 
show, being especially noticeable in 
plain material. The only thing to do, if 
you wish to use the material for a dress, 
is to have it re-plaited in the same way 
as before. 
FISH GLOBES THAT CRACK 
Is there anything that will pre~ent a large 
fish globe from cracking? I have had several 
of them crack around the bottom while standing 
on a table, even several days after changing the 
water, and some of my friends tell me they have 
had the same trouble. 
It is hard to account for this occur-
rence as your description is not very de-
tailed. Perhaps when changing the wa-
ter you run it in too hard, or if you have 
rocks in the bottom of the globe, the 
for ce of the wate-r may throw them 
against the glass in such a way as to 
cause a small crack, which increases on 
standing. 
ROSE PESTS 
Last year my roses were troubled with rose 
mildew and I would like to know what to do if 
this appears again this year. Also what is a: 
good remedy for rose slugs? 
For rose mildew, dust the plan ts while 
dew is on with a mixture of half pow-
dered sulphur lime. Repeat the treat-
ment every ten days. For rose slugs and 
all worms that eat the foliage, d issolve 
three tablespoons of arsenate of lead 
powder or one tablespoon of the paste in 
one gallon of water and spray. 
DOMESl'IC SCIENCE ENTE RTAIN-
MENT 
I am planning that some time in the n ear 
future, my Domestic Science girls s hall give a 
simple program illustrating and demons trating 
the work of the department. and t he things for 
which it stands. W ill you please give me some 
suggestions as to short readings, feature son gs. 
or p].aylets which I might use in this connection? 
The g ir ls are of Junior and Senior high school 
age. 
We have sent you a number of play-
lets, etc., which pertain to the subjects 
which you wish to portray. In addition 
you will find suggestions in the Journal 
of Home Economics which would be ap· 
p!icable. On page 549 of the December, 
1920, issue is "A Lesson in Costume De-
sign," and on page 53 of the February. 
1920, issue is a "Children's Uutrition 
Song." 
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MATERIAL FOR DRESS FORMS 
· Will you please send me the name and address 
of the place where I can get the shirts and 
paper or tape for making dress forms? Also 
how much does each cost? 
The College Book Store, Station .t>.., 
Ames, Iowa, carries this mater ial. The 
shirts cost fifty cents each and the tape 
is twenty cents a roll. For one form 
you will need two shirts and two rolls of 
tape. 
PLAYLET COPIES 
Can you tell me where I might obtain addition-
al copies of the playlet, "The High School Girls 
Clothes Lin e ," which was publish ed in the August-
September issue of the Homemaker? 
Additional copies of "The High School 
Girls C'lothes Line," may be secured 
from the Extension Service Department, 
Morrill Hall, Station A, Ames, Iowa. 
SHOWER CURTAINS 
I am going to buy a new shower curtain and 
would like some advice as to the bes t material 
to buy. 
A canvass curtain is better than a r ub-
ber curtain. It is cheaper, launders, 
does not crack or rot and is more dur-
able. 
STAINED SINKS 
What can 
kitchen s ink 7 
do to remove bad stains from a 
Cover the stain with chloride of 
and moisten the powder with water. 
it stand until the stain is removed . 
FRENCH TERMS 
lime 
Let 
I would like to know the meaning of the 
following Frenr h rooking- terms which are often 
used in menus and cook books : a la creole, a la 
Portug-aise, a 1' Anglaise, aux cressons, canapes, 
<;ompote en cocotte. 
How often we wonder what we are go-
ing to eat when we order from a 
"Frenchy" menu card! A la Creole and 
a Ia Portugaise mean something with 
tomatoes. A l'Anglaise means something 
cooked plainly in water, often without 
any seasoning whatsoever. Aux cressons 
means with cress. Canapes is an ap-
petizer served on a thin and narrow 
slice of bread, half a tiny sandwich. 
The bread is usually toasted on one 
side. Compote is fruit stewed in sirup 
so as to retain its shape. It is served 
at the end of many a Franch meal with-
out accompaniment. En cocotte means 
the same thing as "en casserole." Cas-
serole in Franch means 'without accom-
paniment.' Casserole in French means 
any kind of a stew pan, and the earthen 
baking dish which we call a casserole 
they call a cocotte. 
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CALORIES IN BEVERAGES 
How do the following beverages compare as to 
the number of calories they furnish: coffee, pos-
tum, milk, tea, malted milk, cream? 
Milk contains the greatest number of 
calories per constant measure (211}, and 
tea the least (18}, malted milk has (153}, 
cream( 150), coffee( 85), and postum 
(70) . 
DIAPER MATERIAL 
Do you recommend bird's eye cotton or linen 
for diapers since it is not supposed to be boiled? 
Bird's eye cotton is most satisfactory 
for diaper material. 
POLLUTED WATER 
What does the presence of chlorine in water 
indicate? 
The presence of cholririe in water may 
indicate the presence of polluting matter 
in the form of sewage but only when 
the amount is considerably above the 
normal amount of chlorine that is con-
tained in the soil in your community. 
An increase of the chlorine in the water 
would indiacte a probable pollution from 
sewage. 
TITLE ON CARDS 
How should a divorced woman have her cards 
engraved? 
A divorced woman erases at once from 
her card the Christian name of the man 
who was her husband and substitutes in-
stead of it, her own Christian name. 
THI! WEDDING DAY 
I ·am expecting to be married soon. Wi1l you 
please tell me if there is any difference in the 
selection of a day? 
Weddings are celebrated the year 
round for today there is little or no be-
lief in the old time supersitition that ill 
and good luck will befall a couple accord-
ing as they choose an unpropitious or 
traditionally fortunate season for their 
marriage. Very few big weddings occur 
in Lent and Friday is considered un-
lucky. Any hour between 10: 30 a. m. 
and 9 p .m. is appropriate. 
SIMPL E DINNER SERVICE 
Will you please give me a few pointers on the 
serving of a simple dinner? 
Simple but pretty table appointments 
must be used and a list of dishes which 
are not difficult to be prepared should be 
selected, such as oysters, soup, fish, a 
roast and vegetables, salad, dessert and 
coffee. The hostess should serve the 
salad, dessert and ponr the coffee. The 
host may serve the fish and should serve 
the roast or game. 
10 
Fat Frying vs. Digestion 
Difficulties 
By BLANCHE INGERSOLL, Instructor 
in Home Economics 
" J IM IS SO finicky about greasy food," 
sighed Ann. "He has always been 
fond of French fried potatoes but since 
he came back from France· he simply 
v.on't touch them if they are the least bit 
gmasy. I just can't seem to fry them to 
suit him." 
I suggested that perhaps the fat was 
not hot enough as that is the reason why 
most fried foods are greasy but Ann in· 
sisted that she always. heated the fat a 
long time before beginning to fry the PO· 
tatoes. I was not convinced, however, 
and attempted to fry some potatoes that 
would suit Mr. Jim. After spending 
most of the morning experimenting, I dis· 
covered that the oil stove which Ann 
used during the summer would not heat 
a kettle of fat hot enough to fry potatoes. 
By testing the fat with a thermometer I 
found that the highest temeprature pos· 
sible on that stove was 335 degrees Fahr· 
enheit. It was not surprising that the 
potatoes were greasy when fried at such 
a low temperature. 
To fry any food successfully the tern· 
perature of the fat must be just right, and 
the only way to be absolutely sure that it 
is right is to use a thermometer.. A good 
chemical thermometer- one registering 
about 700 degrees- can be used for all 
cooking purposes very successfully, and 
is not very expensive. It is another case 
of a good workman needing good tools. 
The saving in food and fuel will pay for 
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a good thermometer within a very short 
time. The amount of fuel and potatoes 
that my friend Ann wasted would have 
been sufficient to purchase several ther· 
mometers and she would have saved a 
great deal of energy and time besides. 
The temperature of the fat for deep fat 
frying differs with different foods. Raw 
foods, such as doughnuts and fritters, 
must be friend long enough to cook them 
through. If the temperature of the fat is 
not high enough the fool will absorb much 
of the fat and will be greasy and indi-
gestible. On the other hand if the fat is 
too hot the fritters or doughnuts will be-
come crusty and brown on the outside be-
fore they have risen suffciently. The in-
side of such a doughnut or fritter is apt 
to be soggy and doughy because it was 
fried too quickly. A good temperature 
for fritters and doughnuts and other un-
cooked foods ranges from 347 to 375 de- · 
grees Fahrenheit, with 360 degrees a good 
average to start with. 
Cooked foods, such as potato balls or 
croquettes made of cooked rice or fish, 
should be fried at a higher temperature 
as it is only necessary to brown them and 
heat them through. The temperature for 
all such cooked foods ranges from 365 to 
401 degrees, varying with the size of the 
pieces of food and the amount fried 
at one time. 
Saratoga potatoes or potato chips are 
an exception to the rule for raw foods, in 
fact any cold wet food will require a high-
er temperature because the addition of 
the food to the fat lowers the tempera-
ture a great deal before the actual cook-
ing begins. 'To allow for this cooling, the 
temperature of the fat for potato chips 
should be about 380 degrees before the 
potatoes are put in. Unless potatoes are 
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fried quickly they will oe soggy and 
limp rather than crisp and appetizing. 
French fried potatoes, however, must be 
cooked long enough to cook the starch. 
They should be fried for about ten min-
utes in fat which tests about 375 degrees 
before the potatoes are put in. 
In general the temperature for cold wet 
foods should vary from 374 to 383 degrees. 
In frying such foods the fat must al-
ways be allowed to reheat after removing 
one lot of food before the next is put in, 
'otherwise the temperature for the second 
or third lot of food will be far too low al-
though the fat may have been tested at 
the right temperature to start with. Re-
heating in between times is also neces-
sary when large quantities of any food 
are being fried at one time. 
A person who has had some experience 
can use the dry bread tests for fat quite 
successfully. W:hen a small cube of 
bread browns in the fat in 30 seconds the 
fat is hot enough for potato chips; if it 
browns in 40 seconds, the fat is hot 
enough for cooked foods; if it browns 
in 60 seconds or one minute, the 
fat is at the right temperature. for raw 
foods. If these tests are timed with a 
watch they are fairly accurate, but if a 
person counts the seconds she can not be 
sure that the result is just right. A ther-
mometer test is the only accurate test. 
Because of the high temperature re-
quired for deep fat frying, it is necessary 
that we use only those fats which can be 
heated to such high temperatures with-
out smoking. Smoking fat causes a chok-
ing, disagreeable sensation in the nose 
and throat due to the irritating effect 
which this smoke has upon the body mem-
branes. The membranes of the stomach 
and digestive tract will be irritated in the 
same way if food is eaten which has been 
fried in overheated-that is-smoking fat. 
Fat which has been heated until it smokes 
is actually decomposing, and the smoke 
is one of the decomposition products. For 
this reason it is very necessary that we 
carefully avoid overheating the fat. 
Any grown person in good health 
should be able to eat friend foods with-
out any disagreeable or harmful results . 
It is true that these foods do not digest 
as quickly as some other foods, and are 
not good for children, but when indiges-
tion and dyspepsia result it is usually be-
cause the food has been improperly 
cooked. That is, the food was fried in 
overheated and decomposing fat, or was 
grease soaked because the· fat was not 
hot enough, or perhaps the food was not 
properly drained after frying. 
Most of the good cooking fats and oils 
on the market have a high smoking tem-
perature and can be used for deep fat fry-
ing. All fats which have cottonseed or 
corn oil for a basis have a high smoking 
temperature. However, any fat which 
has a strong odor is to be avoided as it 
will impart a disagreeable flavor to any 
food cooked in it. 
If the fat is properly handled it may be 
used repeatedly for frying. After the fat 
has cooled somewhat it should always be 
strained through a cheesecloth placed 
over a wire strainer in order to remove 
all particles of food. If large quantities 
of food rolled in crumbs are being fried, 
it may be necessary to strain the fat dur-
ing the cooking as the layer of crumbs in 
the bottom of the kettle may interfere 
with the proper heating of the fat and 
cause it to smoke a great deal. 
Strong flavors may be removed from 
fat by clarifying it with potato. Add 
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small pieces of potato to the fat when it 
is just warm and heat gradually. When 
the potato is well browned and has 
stopped bubbling, the fat should be 
strained as before. Overheating lowers 
the smoking point hence any fat which 
has been overheated once cannot be used 
as many successive times. 
Upon removing food from the fat after 
frying, it should be held over the kettle 
a few seconds to allow any surplus fat 
to drain off, and then placed on unglazed 
or absorbant paper to drain further. A 
wire frying basket is a great convenience 
as it enables one to handle a larger 
• quantity of food at one time. Food which 
has been properly fried and carefully 
drained will never be greasy. 
Doughnuts, fritters, croquettes and 
French fried potatoes are very well liked 
because of the flavor of the crisp brown 
inside. All of these foods may be safely 
included in the diet if proper precautions 
are taken in their preparation. 
TO SECURE WHOLE SECTIONS OF 
GRAPEFRUIT AND ORANGES 
The outside skin of grapefruit and 
oranges can easily be removed if the 
fruit is allowed to lie in boiling water for 
several minutes before peeling. By this 
11 
i·-·-.. -.. -R-··-··-.. - .. - .. -·-··-·-r 
! The I 
I G. T. Hart 1 
I . 
Studio I 
' 
i 
I 
Have 
,4 rtistic 
Resttlts f 
That i 
f 
Satisfy I 
! I +·-··-··-··-··-"·-··-··-··-··-··-··-··-·+ 
+·-··- ··-··-··-··-··-.. -·_ .. _ ,_.,_ ,,_.,_,,_ .,_ ,,_,,_,,_ ,,_ ,,_ ,,_.,_.,_,,_.,_,,_.,_,1 
We Appreciate Your 
Business 
·~====· 
W. Q. Madison Plumbing Co. 
Phorie 1001 
' 
f 
I 
I 
I 
I 
i 
f 
t 
i 
i 
i 
I +·-··-11·-··-·q-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-·+ 
+·-··-··-··-~~·-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-·--··-·-·t 
f 
Whitman 's Crane's Huyler's ' 
The Chocolate · Shop I 
BOX CHOCOLATES f 
Luncheonette Fountain Service f 
. I 
+•-•-••-••-••-••-•-•-••-n-tl-tll-tll--11-11-11-tll __ _.,_., __ _.._.,_.,_...--•+ 
12 
method the membrane may be removed 
without mashing the fruit. 
The sections may be separated by us-
ing a sharp, flexible knife and cutting to-
ward the center with the knife as near 
to the membrane as possible. When the 
knife reaches the center it should be 
turned and by keeping it near the mem-
brane on the other side of the section 
the sections may be separated with very 
little trouble. This method is suggested 
as good for salads and desserts in which 
the whole sections are used, but for 
cocktail the grapefruit or orange may be 
cut in half and the sections scooped out 
with a spoon. 
-By Sarah Manhardt. 
Who's There and Where 
By JEANETTE BEYER 
MORE and more Iowa State College 
women are advancing into new and 
active fields of service. The dish mop, 
and dust rag may be useful, but these 
young women have learned to side step 
their terrors. Oh, yes, they get married 
too! Those of us who are now in school, 
and others who have left school and are 
readers of the Iowa Homemaker will be 
interested in the things which are being 
done by students who have recently 
graduated from Iowa State College. 
Many of the women, of course, are teach-
ers, but many others are in various kinds 
of work. And now to be specific we'll 
enumerate who, what, and where. 
Lois Beem and Besse Stillwagon, who 
graduated in '21, are down in sunny Al-
abama, instructors in the State College 
for Women at Monticello. And Gwen-
dolyn ·watts is teaching at Lisbon, North 
Dakota, and indirectly doing some news-
paper work, Gladys Johnson is located 
a.t Wymore, Nebraska. Edna Helen Os-
borne and Ruth Hoffman, who finished 
at the end of the first quarter this year, 
now have positions in high schools. Edna 
Helen is at La Grange, Illinois, and Ruth 
a.t St. James, Minnesota. A way up in 
Vermont we find Mary Shellenberger, as 
in~tructor of foods, at the University. 
Mary McKibben, '21, just to be different, 
i« te<~.ching- science and physical educa-
tion at Stuttgart. Arkansas. Another de-
votee of science. an older graduate, is 
Ruth Dewey of '17. She is instructor in 
m:>thematics in North Des Moines high 
school. 
But teaching is not the only occupation 
Ames alumni are engaged in for there 
are the numerous reports of dietitians. 
Mildred Craft, for instance, is head diet-
itian at the state hospital at Clarinda, 
Iowa. Three other girls, LaVere Me-
Goon, Gladys Dodge, and Lottie Guthrie 
have finished their hospital training in 
Chicago and are to take appointments 
soon in hospitals 
· Esther Deutsch, who graduated in '21, 
has been taking advanced study and get-
ting practical experience in dietetics at 
the Cleveland city hospital. She has 
just been made assistant manager of the 
Hotel Statler Cafeteria in Cleveland. 
Bess Storm is in extension• work in 
Franklin County with headquarters at 
Ha.m'pton. She recently announced her 
engagement to Frederick Ferguson of 
Laurens, Iowa. At Mason City is Edna 
Dean now in charge of the city bacter-
iology laboratory there. She graduated 
in '19, and spent last year here getting 
her master's degree in bacteriology. 
The journalistic field also has its rep-
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r esentatives. Lenore Dunnigan, who is 
assistant editor of the Farmer's Wife in 
Minneapolis, is also doing organization 
work there. Josephine Wylie is on the 
staff of The County Gentlemen, and 
Genevieve Callahan is now on The Ladies 
Home Journal staff. Gwen Watts, along 
with her teaching at Lisbon, North Dako-
ta, is reporting for the town paper. 
Morda Coleman, '19, has just finished a 
year's work as advertising assistant in a 
large Sioux City department store and is 
soon to become editor of the women's de-
partment on a daily newspaper at Walla 
Walla, Washington. 
Of course we're all interested in the 
"gotten marrieds." Indeed there is quite 
a scad of newlyweds. You all know of 
course that last summer Genevieve Mc-
Kim and Richard Barker were married 
here with "Polly" Wallace and Nelle 
Whittemore as best man and maid. Isn't 
it exciting? Both are now members of 
the I. S. C. faculty, "Dick" with the 
Athletic department and "Gen" as in-
structor in the household arts depart-
ment. 
About Christmas this year we had an-
other startling announcement. "Betty" 
Ingersoll and Dr. W. A. Aitkin, whom 
you will remember as a "vet." professor, 
quietly walked out one night and the 
deed was done. "Betty" is in the home 
economics department too. 
Ethel, or better known as "Billy," Wil-
son was married in August to William 
Yungclas, and is now living at Webster 
City, Iowa. In September Helen Rhoades 
and Donald Malin were marired in Des 
Moines, where they are now living. 
Just before Christmas Mildred Cessna 
was married here in Ames to Bela M. 
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Stoddard. After a honeymoon in the 
south they are at home in Sloan, Iowa. 
Helen Hoover of '21 was recently mar-
ried to H. G. Theusen, also of '21. They 
are now in Boulder where "Theus" is 
with the University faculty. 
Mr. and Mrs. Leo Frederickson, form-
erly Daisy Putzki, are married and liv-
ing in Dayton. "Betty" McGuire was 
married this fall to Harlan Chispin of 
Waukee, Iowa, and they are now living in 
Des Moines. One of the latest is that of 
Roxanna Phillips who chose February as 
the date of her marriage to Henry Tem-
pleton. 
And thus it is, alumni, that back here 
at Iowa State we are hearing of you wo-
men who have been through and gone 
out into the world. If we can pass along 
a little of this good information for the 
benefit and pleasure of others we are 
only too happy to do so. Help us with 
a bit of newsy "contrib." 
FACTS OF FINE LAUNDERING 
In every household the articles used 
may be divided up into two classes, name-
ly the ones in general use, or the more 
ordinary ones, as bath towels,. tea towels, 
sheets and linens of such nature, and the 
finer and more delicate ones. This lat-
ter group must be given special attention 
and cannot be sent to any laundry, no 
matter how competent or reliable it may 
be. The best place to care for these 
things is in the home and the best person 
to care for them is the housewife. Articles 
of this kind are fine table linens as 
luncheon sets and centerpieces, delicate 
blouses, laces, scarfs, organdies and sheer 
materials, woolen fabrics and men's silk 
shirts. It is with the special considera-
tion of these that we are particlarly con-
cerned at present. 
In the first place all materials and 
fabrics are divided into two main classes, 
namely animal and vegetable fibers. 
Woolen and silken materials are ranked 
under the animal fibers and linens under 
the vegetable fibers. These materials 
therefore have different compositions and 
must be treated differently. Aside from 
this the fundamental principle is that all 
laundering is based upon solution. In or-
der to obtain the best result, this is fol-
lowed up by a bleaching and drying 
process. 
To do good laundering it is necesary 
to bear in mind that we must aim: 
1. To remove the dirt and to open the 
pores of the material. 
2. To dry the cloth and to renew its 
absorbing powers. 
To destroy any bacteria that may be 
present. 
4. To soften and brighten the material. 
The main essentials for all laundering 
are plenty of good water and soap. But 
the processes may be hastened and aided 
if some agent i!;l added to assist in the 
work. However, one must be very sure 
of what one uses in washing perishable 
articles and must avoid all cheap or un-
reliable compounds or any agent of a 
questionable nature. Some agents have 
been tested out and found all right for 
use and these if used in the right pro-
portions are very helpful. In following 
out the distinction made by the general 
classification of all materials, it has been 
found that some agents act differently on 
different kinds of fibers in materials. Re-
acting agents are either acids or alkalis 
and some are very strong so that great 
care must be exercised to dilute them to 
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the right proportion or they will eat out 
the whole fabric. 
Through research a certain classifica-
tion has been worked out which in a way 
will show what agents are used without 
any harmful results. 
Effect of acids on vegetable fibers: 
1. Strong mineral acids as sulphuric, 
nitric or hydrochloric acids, destroy the 
fiber entirely and eat it away so that the 
whole article is ruined. 
DO MENTAL TESTS AID IN VOCA-
TIONAL GUIDANCE? 
Gwendolyn Watts 
We hear much of vocational guidance 
and wide publicity has been given to 
mental tests as an aid to vocational guid-
ance. But to what extent may these 
tests be trusted? 
Dr. Thomas F. Vance, professor of 
psychology at Iowa State College, sug-
gests -that there are two general classes 
of mental tests. The first is a test of 
geneva! intelligence and the second is a 
test of the specific aptitudes or capaci-
ties for certain tests. 
To a psychologist "in-telligence" means 
the capacity of adaptation to newer and 
changing conditions. Some occupations 
require more adaptability than others, 
and so it is wise to find out the level of 
intelligence of the boy or girl who wants 
to go into a certain or.cupation. The in-
dividual should be able to solve the 
same problems which the majority of 
people of the same age can solve. Ex-
periments have established the value of 
the intelligence level 'l.S a basis for de-
termining mental ability. 
Right here ' it may be said that a 
trained psychologist can accomplish ·the 
same investigations far more accurately 
and quickly than can the ordinary school 
teacher in three months. 
Now, just how do these tests apply? 
The intelligence level of the individual 
is determined. If this level is below the 
minimum intelligence level required for 
the vocation in question, it is unwise for 
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that person to enter that vocation. If 
his intelligence level is higher than the 
maximum intelligence level required for 
the given vocation, it would be a waste 
of energy to attempt that occupation, 
according to Dr. Vance. 
The intelligence levels of a number of 
occupations are known. Ultimately the 
levels for all vocations will be known. 
. The entire process of this intelligence 
test includes these steps: 
The first step is to determine the intell-
igence by standardized tests of mental-
ity. This is not so difficult to accomplish 
and much has alread~ been done in this 
field. 
Second, depending on the score the in-
dividual has made in the mental tests, 
there are the possibilities of entering 
vocations which require the intelligence 
which he has. A lad with a high intell-
igence has open to him the wide range 
of professional callings. To decide just 
which one of these porfessions to follow 
is another problem in itself. The diffi-
culty arising in the selection of a 
specific occupation should be a warning 
against too early specialization. 
Third, it is important to discover if the 
child has a special aptitude for the voca-
tion he has chosen. 
Fourth, and very important indeeu is 
the forming of close friendships with chil-
dren to discover •the facts of success 
which cannot as yet be discovered by 
specific tests. 
ORIGIN. OF THE POTATO 
It would be hard for people in our day 
to get on without pott.toes. The dinner 
table would seem very bare without 
them. But they have been in general 
use only about a hundred and fiHy years. 
The Journal of Chemistry says: 
It seems scarcely credible that less 
than one hundred and fifty years have 
elapsed since the general introduction of 
this now well-known and universally·cul-
tivated esculent into Europe. 
When the Spaniards conquered Peru 
in the sixteenth century, they carried 
some potatoes to Europe and sent them 
to the Pope. The new plant was culti· 
vated a little in Spain, Italy, Burgundy 
and the Netherlands, and from a certain 
resemblance to the truffle, an esculent 
fungus growing in the earth, the Italians 
gave them the name of Tartuff, or Tar-
atufoli, whence the Germans derived 
their name, Kartoffel. The French called 
them "Apples of the earth," Pommes de 
terre, while in Austria and portions of 
Germany the equivalent expression, Er-
dapfel is used. 
John Hawkins first introduced them in-
to England in 1565, i\.lld Walter Raleigh 
brought them there in 1584 and, finally, 
Admiral Drake, in 1586. The latter sent 
some to a friend to plant, with the re-
mark that the fruit was excellent and nu-
tritious, so that it wculd be very useful 
in Europe. His friend actually planted 
the tubers, and they grew nicely. But 
when the seed-balls were ripe, he took 
these instead of the tubers, and fried 
them in butter, and sprinkled sugar and 
cinnamon over them, placed them before 
some company as a great rarity. Of 
course the balls tasted disgustingly, and 
the assembly conclul\ed that the fruit 
would not ripen in Europe. The gardner 
pulled up the plants and burned them. 
A gentleman who chanced to be present, 
stepped on one of the baked potatoes as 
it lay in the ashes, when it broke open, 
and he noticed it was white as snow and 
mealy, and had such an agreeable smell 
THE lOW A HOMEMAI1.ER 
t·-··-··-··-··-··-··-··-··-··-··-··-~-·+ I Watches Diamonds f +·-·--·--·--··-··-·--··-··-··-··-··-·--·+ I -. I 
1 i I C. W. Dudgeon J 
f Montag's l 
t I Ames Iowa 
I i j Fashionable Writing Papers j 
I for every occasion I 
1 1 
I J d. h B I I U ISC ros. l 
+•-•-•-••-n-••-•--••-t~~-tl-tnt-1+ 1 1 +·-··-·-··-··-··-··-··~··-··-··-··-·-·+ 
t·-··-··-··-··-··-··-··-·~~-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-·+ 1 
1 i Baggage 
f Moving 
I Storage I We take the worry out of Moving-Call 352 and forget it. I Dragoon Transfer & Storage Company 
I ' 'Serves You Right'' i 'j i : 
. I +·-··-··-··-·-··-··-··-·-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-··-·-·+ 
I 
506 Walnut St. 
If not both flexible and good-ooking, 
your shoes would perhaps please you 
more if they were Cantilever Shoes, 
which combine flexibility with modisl1 
shoe designing 
Cantilevers are so well proportioned 
that they fit your foot like an easy glove 
-and look as dressy. Their arches are 
flexible, concealing no metal like ordi-
nary shoes This flexibility of the 
Cantilever arch corresponds to the flex-
ibility of your foot arch, which nature 
designed to flex as you walk. 
Come and see the trim lines of Canti-
lever oxfords. Feel how comfortable 
they are when you slip into the right 
size. Made not only to look well, they 
harmonize so delightfully with the natur-
al "action" of your foot, that in Canti-
lever Shoes you can get the most fun out 
of walking and all the other enjoyments 
of springtime and summer. 
We are the exclusive agents for Canti-
lever Shoes in this territory. Come and 
see them. 
W. L. WHITE SHOE COMPANY Des Moines, Iowa 
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that he tasted it and found it very pal· 
atable. The new vegetable was thus 
rescued, but for a century af-ter it was 
only cultivated in his garden, and in 1600 
the Queen of England made the remark 
in her house book that a pound of pota· 
toes cost two shillings (about fifty cents). 
"CAMP U SI NG" IN O U R OWN. 
TE A ROO M 
(Contiuued from page one) 
course and spend three hours twice a 
week in the laboratory, learning to plan 
meals, and to -cook and serve them pro-
perly. However, the course is not con· 
fined to the cooking and serving of foods. 
The managerial side of it is stressed and 
other courses take up the selection and 
cost of equipment. The classes visit the 
dormitory, hotel and hospital kitchens in 
Ames, Boone and Des Moines, learning 
the equipment and standards of such in· 
stitutions. They study the management 
problems and legislation pertaining to 
uutels and eating places. The economic 
science department offers a course in 
hotel accounting. 
Real tea room or cafeteria work can· 
not of -course be replaced by the class 
room, for no cafeteria can be run exactly 
like any other •because of differences in 
location, patronage or equipment but the 
purpose of such a course is to give the 
girl an idea of the problems that will 
confront her should she decide upon that 
line of work. Actual experience in such 
work is invaluable. 
Several Iowa State young women late· 
ly have been doing work along this line. 
Two graduates last summer managed a 
club at one of the lake resorts for t en 
weeks and made a decided success of it. 
Another graduate is in Washington, D. 
C., buying the food for one of the gov· 
ernment hotels. So there is opportunity, 
plenty of it, for girls interested along 
this line and Iowa State women are tak· 
ing advantage of these opportunities to 
enter lines of work other than teaching. 
TH E REALIZAT IO N OF 
Y OUR OWN. DREAM ROOM 
(Cantin ued from page seven) 
blue and bright yellow and even green. 
Nature's color, as green is often called, 
when transferred to a wall in its fullest 
intensity is not the most restful or the 
most becoming background. In fact no 
ba-ckground should be intense in color. It 
should always be greyed and preferably 
light. 
If your room is towards the north or in 
a position where it will get little sun· 
light it is better to use warm colors such 
as tones of grey orange, grey yellow, soft 
rose, etc., but of course never in their 
fullest intensity. Always remember to 
use tints or greyed colors for a back· 
ground. Intense colors may be used in 
very small spots but like pepper in the 
soup, a little adds a pleasing flavor but 
too much will ruin it all. 
There are many ways of obtaining good 
color schemes. If you have not studied 
color sufficiently to work out a pleasing 
scheme of your own, you often may find 
one in a lovely picture or in a beautiful 
textile. •C:hoose one good neutral tone as 
your background color, then another color 
can •be for the furniture, another for 
draperies, and the brighter tones for 
books, lamps, ets. These color schemes, 
whi-ch have often been worked out by pea· 
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ple who have spent years in color study, 
will, when well-chosen and intelligently 
applied, make the most charming of 
rooms. But we have to remember our 
rules even when borrowing a color 
scheme. 
I hope you have a room now that you 
may do with as you choose. Or, if you 
are not so fortunate, I hope you still have 
that dream-room which is for you and 
you only. Perhaps, if it is a dream-room, 
you are even more fortunate than if it is 
a real room because how simple it is to 
change it. And, as you grow and your 
ideals expand and a love for the beautiful 
more and more fills your life, this dream· 
room will grow too, until, in perfect har· 
many with decorative laws, with you, and 
with your highest ideals it will stand for 
attainment. 
HOW TO KEEP LIME FROM FORMIN G 
IN A TEA KETTLE 
Lime can be kept from forming in a 
tea kettle by the simple expedient of 
placing two or three common marbles in 
tlw tea kettle. It will be found that the 
lime will be attracted to these moving 
objects rather than to the sides of the 
kettle. The lime can be cracked from 
the marbles at intervals and the marbles 
ret: sed. 
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Are you troubled with itch- ' 
ing- scalp and falling hair? 
Try Marinello Scalpatone, a 
hair tonic that stimulates and 
invigorates the scalp. 
You know by the delightful 
sensation that it is beneficial. 
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i Marinello Comfort Shop I Commer cial Bank Bldg. . 
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BUT MY CHILD WON'T DRINK MILK 
(Continued from page 5) 
send you stories and plays which they 
have in stock. 
W•ith stories, plays and songs most any 
youngster will be more than glad to 
drink mHk or eat any of the other things 
which have .been decreecr by Mother and 
Dad as the very best for boys and girls. 
After all is said, the reasons why a 
child does not care for milk are mostly 
imaginary. Practically every child can 
take and digest milk. Those who cannot 
are under the doctor's care constantly. It 
is just simply a matter of making it pop-
ular and fashiona:ble to drink milk. Any 
mother in any home can do it with a little 
patience, a little ingenuity and some aid 
from stories, pictures and posters. 
HOME ECONOMICS GIRLS MILLINERY 
SHOW 
Friday, March ·10, the millinery class, 
under the direction of Miss Ruth Wil-
son, staged an exhibit of spring hats, hat 
boxes and bags. This was the second 
hat sho·w ever staged at Iowa State Col-
lege, the first similar showing being of 
fall hats about tlt~ first of December. 
In this spring showing, both original and 
cepy designs in straw, braid, canton, 
barinette, eire, taffeta, ribbon and com-
binations of these were exhibited. Bags 
and boxes were made to match the hats. 
The boxes were covered with oil cloth 
or gingham and some enameled, with 
trimmings of sealing wax flowers, pic-
tures, cretonne, braid and bows. Featured 
were the new collapsible silk hat bags 
made of silk and wire, to be used only in 
traveling. -By Sarah Manhardt. 
MAKING ATTRACTIVE PARFAITS 
Attractive parafaits can be made by 
using sherbets, ices or ice creams, with 
whipped cream and a bit of decoration. 
Here is an attractive one. Put about a 
teaspoon of whipped cream in the bottom 
of a parfait glass, then fill with orange 
sherbet and top it off with whipped 
cream put through a pastry tube. Deco-
rate with a bit of angelica. All colored 
sherbets, ices and creams are especially 
attractive and marschino cherries or 
candied fruits may be used for decora-
tion. 
- By Marguerite Armour. 
A QUICK WAY TO BOIL DRESSING 
Use your own boiled dressing recipe. 
Mix all the ingredients together except 
the eggs. Put directly over the flame 
and boil a few minutes. Pour this over 
the well beaten eggs and beat the mix-
tul'( untll thoroughly blended. This 
method is much quicker and results in a 
creamier dressing. There is not the 
danger of the eggs coagulating by heat. 
-By Genevieve Jones. 
Easter is an expression of the very 
essence of spring. To some, spring typi-
fies life, green growing life; to others, it 
means re-creation, a chance to start 
again; to still others, happiness- the soft 
days, the warm sun and air with blue 
skies and singing birds, the fragrant 
flowers make men's thoughts joyous-
"such free and flying things." To the 
housewife spring is a time for scrupulous 
overhauling and cleaning of every ob-
scure or questionable corner. And Easter 
is all of these things, the essence of 
spring, happiness, re-creation and a 
cleaning out of the undesirable, both in 
yourself and around you. 
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To a child Easter suggests a fascinat-
ing galaxy of eggs, chickens, rabbits, and 
cute little duckies. Let the children have 
an Easter party and feel all the self-im-
portance of making the preparations 
themselves. Dyes and eggs are cheap 
and with these two ma:terials all sorts of 
interesting things can be made for the 
party- nut cups, place cards, favors and 
decorations. Nut cups may be made from 
half shells hand decorated and pasted 
on little cards. These may be used as 
well for place cards. As decorations or 
favors the eggs can be blown and queer 
little cariaca:tures made on them, with 
bright colored paper for bonnets and 
dresses. 
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i The idea in women's footwear to- f 
1: day is not so much how long a shoe 
will wear-styles change too fre- _II i quently for that-but how smart i they may look. However, every 
.:
·: woman wants one sturdy pair of r,. 
oxfords, swagger to be sure, but 
built for service too, like semi- • 
1• brogue styles we are now showing. r They are quite mannish and very I I good looking. 
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